
2The-Abov- e is a Culof Our Latest Improved Flat Work
of Work With No Wear on Goods.

"We also have as advertised the
leaves room for tie to slide. In the

f all of hich with exrerienced workmen

be taken for

Prosperity Collar and Cuff Shaper, which prevents collar brewing and
Bhirt department we have cuff presses and latest improved Bosom Ironer,

insures best of work for HOPKINSVILLE STEAM LAUNDRY.'. ;

The Daily Louisville Herald
Enjoys the largest circulation in Ken-

tucky because it is the best newspaper
in the State and the people know it.
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NEWS WHEN IT IS N E W'.S'
Besides giving the public the most reliable market " '

reports as well as general news, The Herald's special
; features make it pre-emine- among Louisville

papers.
Special attention is directed to Herbert Quick's

masterful articles now running serially in
Herald entitled

ON BOARD THE GOOD SHIP EARTH
Back numbers of these articles free on request to all who subscribe now.
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aly Lou
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flB EPS

The Heraid to be mailed to any
livered by carrier.

opkinsviHe Kentuckian
subscription

SUBSCRIBE NOW.
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THE BRIGHTEST BOOK OF 1913

Bob

The

Taylor's Lectures,

SUBSCRIBE

Life of the Late Senator

Vol. I.

I

Robert Love Taylor, Vol. II.

The sale will likely reach a half million. Send me your order quickly and
it shall be filled from the first edition of 30,000. Whether in politics or on
the platform, he was the orator of the South and an orator or the Nation.

Prices fay mail postpaid, Cloth 82.00 per Vol.
Half Morocco 2.75 per Vol.
De Luxe 5.50 per Vol.

Address A. N. ESHMAN, SPECIAL DIRECTOR, Nashville, Term.

WHY
NOT

PROMISE
HER AN

Estate Gas Range

Kentucky Public Service Co.
Incorporated,

THEN
SHE

WILL
SAY YES

CUPBOARD FOfHSitVER

PROPER , RECEPTACLE HOUC
Wife WILL APPRECIATE.

Adornments of the Tbl AJ by
No Mean le Kept "Anywhr"

Should ;.Have Most Rci-tit-

Care and Attention.

Thero is no't the slightest doubt that
a cortnin quantify of Bllver goods adds
ft wonderful charm to the appearance
of a tablo a chnrm which can bo im
parted in no other way. At the samo
time thero is equal certainty that the
possession of any quantity of sliver
means a very real addition to tho do
mestic labors of tho housewife Few
housewives, though, aro thero who do
not profor tho additional labor rather
than forego tho ploasuro of counting
moro or loss silver among their
their household treasures.

Whenover thero is tho posslblo
cholco always buy silver goods as
plain ns posslblo thoy aro moro cost-
ly than when elaborately chased and
engraved, bu( they are also far less
troublo to keop In ordor and look in-

finitely worth tho extra value.
DccauBo thero Is not enough silver,

perhaps, to warrant tho adoption of a
silver pantry or great cantcon, do not
fall into tho error of keeping silver
"anywhere." If thero Is no small cup
board fixed in tho houso which can
bo used for tho purpose, have a sllvqr
cupboard made; a good strong cup-

board lined right through with green
baize. With larger things cako and
bread baskets, cream-Jugs- , and so on

Just stand them on tho shelves of
such a cupboard. Small cutlery things
rire better if kept In baizo rolls, which
are quite easily made. Take two
strips of baizo, one wider than tho
other. Join them together In en-

velop fashion, and stitch across In a
succession of pockets. Slip a fork or
spoon Into each of tho pockets, fasten
tho flap over with a couple of patent
clips, and tho result is a thing which
will keep the Bllver much better than
any balzc-linc- d baskets. It is not wise
as a rule to keep silver goods in satin
or velvet-line- d Jeweler's cases, as fre-
quently in tlmo the color or friction
of tho lining affects the color of the
Bllver.

Silver must be attended to regular-
ly not onco in three months. Keep
a special china or earthenware bowl
for washing the silver in each time It
1b used. Simply make a good soap
lather with boiling water, adding a
tablespoonful of broken soda for every
quart of water.

Three Good Recipes.
Lemon Sherbert The Juice from

'eight lemons and one oragno; grata
the rind from, one of the lemons and
the orange nlso. Add four cupa sugar,
one pint cream, two quarts milk and
freeze.

Peach Short Cake. One cup sugar,
a quarter cup butter, one. egg, one
cup milk, two cups Hour, two tea-
spoons baking powder and a little salt
Bake In two layers and spread be-

tween and on top with peaches stowed
down thick with plenty of sugar. Servo
with whipped cream.

Norfolk Stow. Take two and a half
pounds of smoked ham, cut in small
pieces. Cut off tho fat and brown
down with one onion; then put in the
lean ham with a quart of tomatoes;
add Just enough water to cook. Cover
and cook slowly two hours; if tho ham
la salt freshen first.

Jelly Roll That Will Not Break.
Six eggs beaten separately, yery

light; then mix and beat light to-

gether; add one scant cup sugar and
beat some more. Fold In one scant
cup flour with ono level teaspoon bak-
ing powder. Flavor with lemon and
vanUla. Bake 30 minutes, adding a
pinch of salt last. Turn out on cloth
wrung out of cold water. Boat tho
Jelly slightly with fork bo it can be
quickly spread on with a butchefr
knlfo. Currant or blackberry Jolly Is
beBt. Don't uso tough Jolly, as it is
hard to spread. Roll quickly. Deli
clous and healthful.

Macaroon Coffee Custard.
One-hal- f scant cup sugar, one-hal- f

teaspoon salt, ono largo teaspoon corn
starch, ono cup milk, one cup very
strong coffee, ono egg slightly beaten,
ono dozen macaroons crumbed, Mix
sugar, salt and cornstarch together,
moisten with n llttlo of tho milk, add
egg, mix thoroughly, then rest of
liquid slowly, stirring to keep mix-tur- o

smooth. Then add macaroon,
crumbs and cook In double boiler un-

til thick. Serve cold.

Beef Tripe to Roast.
Boll two pounds trlpo for an hour

or moro, then cut into convenient
sized pieces. Spread them out and
lay over each a rich voal stuffing.--.

Skewer and tio securely Into rolls.
Basto continually with butter and
dredgo flour over them. Thoy may
elthor be spitted or bakod in an oyon.
Bervo wuu tmcuu leinuu uuu uumuuuu
butter. Timo to roaat, three-quarte- rs

of an hour. Sufllclont tor four or flv?
persons.

Preserved Ginger.
Feel, wash and aprlnklo with a llttlo

Hit; let stand until Julco io extracted
or about two hours. Boll about five
minutes. Have fruit Jars and covers
hot Bottle and seal while still boil-
ing. Will keep indefinitely.

Neapolitan Pudding.
Cut any kind of nlco plain cako into

slices, spread each slice with currant
Jelly and covor them with banana,
slices; put ono tablospoonful of whip-
ped cream, previously sweetened, on
top of the bananas and serve.

TEN THINGS TO REMEMBER

Writer Herln fttte Forth What Ii
Called the Deealofue f th

HsvwMwrfe,

Thou shall not M6ftrcl thy good
dress becatHw H is reY.fei fefecfe
to a puro white.

The shalt 'not pay out nch woney
for corn plasters, bocauso a salve oi
Boda and lard will euro tho Very worst
corn on thy toe.

Thou Bhalt not uso damp fruit, of
thy caTco will bo heavy, aftor wa
ing tho currants and raisins thou Bhalt
bo suro thoy aro thoroughly dry.

Thou shalt not throw away sour
cream, but uso it in place" of butter,
whoa-tho- u aro baking.

Thou Bhalt not dry white gloves or
lioso in the sun. lest they turn
yellow.

Thou shalt not discard thy rubber
bag because of a nolo, but fill with
hot sand or salt, and 'twill glvo all
tho heat thou necdest.

Thou shalt not let tho Julco ooze
out from thy plo, because thou can
provent it by binding the edge with
a strip oi whito cloth, wrung out of
cold water.

Thou shalt not Day larco sums for
dry cleanftg,. but thou shalt uso "el-

bow grease" with cake of magnesia.
Thou shalt not allow cheeso to

mold, when a cloth wot in vinegar ad
put over It will prevent.

Thou shalt not uso thy now baking
dishes until after thou has put them
in a pan of cold water, set it whero it
win uoll, and then set away until wa
ter has cooled. National Magazine

Household
'Questions

Try cracking pecans nuts by placing
them on end in tho nut cracker. One
vigorous crushing of the cracker will
split the nut open through the cen-
ter.

When heating flatirons, especially
the kind with removable handles, turn
an old pan or kettle over them as
they are grouped together and thoy
will heat much quicker and more
evenly.

A tin pail will be found very use
ful to shut fish In before putting it in
tho icebox. Fish has a strong odor,
which permeates other food, and
should never be put in tho Icebox un-

less closely covered.
In ironing embroidered tablo nap

kins, iron them first on the right side.
then on the wrong side and back on
the right side, being careful not to
press the embroidery design Into the
linen. Iron tho embroidered corner
over a soft cloth.

This is a very useful hint to clean
lavatory basins, marble washstands.
etc Put some powdered batubrick
into an old saucer and add a little
paraffin oil to moisten. With a soft
rag rub the article to be cleaned with
this mixture, then wash with warm
water. You will find that all stains
and dirt will disappear.

Parsley may be kept green and
fresh all winter. Put it- - in a strong
boiling hot brine of salt and water.
Leave In a half hour and then hang
it in a dry room with the blossom's
down. Kept in this-wa- It is as nice
for flavoring soups, dressings, etc., ap
when it is freshly grown and gathered

Pot Roasted Chicken.
Draw and clean one good sized

chicken, rub on salt and pepper and
dredge with flour, then truss it and
lay on either side of tho breast under
tho twine a strip of bacon. Put two
tablespoons of butter and two of lard
in a kettle and brown tho chicken on
all Bides. Add ono cup of boiling wa-
ter, cover tightly aad simmer two and
a half or three hours, being careful
not to let the. water boll away, adding
a llttlo water from tlmo to time. Re-
move tho chicken when tender and
superfluous fat from tho gravy. Add
as much water as roqulred for tho
gravy and thicken with a little flour
mixed with water. The gravy is
greatly improved by adding a llttlo
sour cream. An old chlckon can bo
mado very palatable cooked in thlr
way.

Shredded Orange Peel.
Four oran go pools, cut them Into

strlpa llko straws with an old pair of
scissors; cover them with cold water
and "bring to a boll, then drain and
cover with boiling water, and boll
until tender: make a slrun tho samo

ras for tho lemon rinds, put tho shred
ded orango peel In this sirup and cook
until transparent; dry on a slovo, and
whilo drying dust occasionally with
fine granulated sugar and pack away
when dry in a box lined with wax pa-

per. Tho sirup can bo used for
sauoo. Farmors' Guldo.

Rose Salad,
Boll five beets of uniform bIzo. whilo

.not pour cold water over them; drain
and remove tho skins; hollow out the
centers with a sharp knife; cut tho
hollowed beets Into petals, cutting
down two-thir- of tho way. In tho
confers drop a tablespoonful of may-
onnaise dressing and around this ar-ran- go

kernels of nuts. Serve on
'chilled lottuco leaves.

Panocha.
Three cups browu sugar, eight table-

spoons of milk or cream, buttor size
of largo walnut, boll until when triod
In water it will form a waxy ball.
Thon romove from stove, add one ta-

blespoon vanilla and beat five mlnutos,
thou add oue-hal- f cur or moro of wal-
nuts, cut in small pieces. Lot cool
and cut in small squares. Figs may
bo used instead of walnuts.

"

The

Princess
Theatre
A GOOD PLACE TO GO.

When you come to town bring
the family and let them

Mafinee Daily 2 O'clock
5:20

Ereninf 7 to 10:20

Admission 10c
OKildre- n- r5o

C. O. Wright J. C. Johnson

Wright&Johnson
REAL ESTATE AND LOANS.

Special Attention Given Farm

Properties.

4veritfs Bed

Bug Paste
Che new exterminator for
Bed Bugs, Roaches, Ants and
Ul other insects. Not only
tills and devours the bugs
iuf prevents the eggs from
aatching. Is convenient to
lse. Does not run or spread
-- fills the cracks. A posi-
tive exterminator and pre-'enativ- e.

Made by the

Anderson-F- o w 1 e r
DRUG CO. lneoroorate).

told by Druggists and Groc-ur- s

at 2$c per bt. with Brush
for applying.

k POPULAR

11

s Popular Mechanics
j Magazine
j"wriTri so you can understand it"

A GREAT Continued Story of the
X& World's Progress which you
may begin reading at any time, and
wltich will hold your interest forever.
229 PAGES EACH MMTH 3M PtCTUKS

f 200 ARTICLES Of KMERAL INTEREST
'The "Shop Notet" Department (20 pages)

. .ivea easy ways to do things how to make
useful amcles lor home and shop, repairs, etc
"Amateur Mechanic" (10 pages) tells how tonakc Mission furniture, wireless outfits, boats,
engines, magic, and all the things a boy loves.

1,53 PCI) YEAR. SHMLE COPKS 15 CENTS

Ask your newsdealer, or
W TC FOR FftCE SAMPLE COPY TOBAY

POPULAR MECHANICS CO.
3X0 V. Washington St., CHtCA&Q

OVER 66 YEARS'
EXPERIENCE

Trade Marks
Designs

COPYTtlQHTS AC.
Anyone iondlnn a kotch and description may

qulcklr ascertain our opinion free whether an
liiTeutlon Is probably patentnMn Comraunlca.
ttonsstrtctlr confidential HANDBOOK onl'nteuuput froa. Oldest aeoucr tor socurTnir patents.

Talents taken tbrouuh ilunn & Co. recclretptelal notice, without chnreo, lo tho

Scientific American.
A handjomolr Illustrated weekly. Tersest cir-
culation of any sclontltlo lournul. U'crius, 11 ayenr: four months, fL Bold by all tietrsdealerr,
I1UNN&Co.36,BfNewYor('

Uranch Office. C2&FBU. Vablnton, U. C.

SPECIAL TO WOMEN
Do you realizo tho fact that thousands of

women aro now using

A SokUe Antiseptic Pawte
aa a remedy for mucous membrane af-
fections, such as soro throat, nasal or
pelvic catarrh, Inflammation or ulcera-
tion, caused by female Ills? Women who
have been cured say "It is worth Its
weight In gold." Dissolve In water and
apply locally. For ten years the Lydla
E. PInkham Medicine Co. has recom-
mended Paxtlno In their private cor-
respondence with women.

For all hygienic and toilet uHea It has
no equal. Only 50c a largo box at Drug--
gists or sent postpaid on receipt of price.

rt'L - T i m-n- .n. n . i.Aue t uawu AOJiyt VO., uostoe, was.


